Surprise Cakes 
Start in Jellyroll Pans 


The layers for all three of these cakes were baked in jellyroll pans. A different 
slicing technique for each cake produces the unusual results. 
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n the outside, Jellyroll Layer Cake 
()i like any other cake, but slic- 

ing reveals vertical, not horizontal, 
layers. It sounds tricky to make, but it’s 
actually as simple as a jellyroll. The layers 
are baked in a jellyroll pan, sliced, then 
rolled in the traditional manner, adding a 
new strip where the rolled strip ends. 

Six-Layer Black Forest Cake has its be- 
ginnings in a jellyroll pan, too. When 
baked, the two jellyroll layers are sliced 
into three crosswise strips; then they’re 
stacked, with whipped cream and cherries 
between each layer. The result? Six 
stately, rectangular-shaped layers. 

The slicing technique for Chocolate 
Triangle Cake is a little trickier, but we 
think you'll be proud of the end result. For 
this cake, two layers are stacked on 
top of each other; then they’re sliced 
into seven strips of varied widths. The 
strips are frosted and stacked by gradu- 
ated sizes into two halves of a triangle. 
The stacks are weighted down to compress 
the layers and make them adhere; then 
they’re joined into a triangle and frosted. 
A garnish of crystallized violets finishes 
the cake beautifully. (Check with cater- 
ers or food specialty shops in your area 
if you’d like to buy these candied flowers.) 
~ When baking cake layers in jellyroll 
pans, grease the pans and line them with 
waxed paper. This helps keep the thin 
layers from sticking and will help you in- 
vert the layers without tearing them. 

Because jellyroll layers are so thin, the 
recipes call for short baking times. Baking 
too long can make them dry and tough. 

When the layers are done, don’t let 
them cool in the pan for 10 minutes as you 
may often do with cake layers. Immedi- 
ately invert them, and carefully peel away 
the waxed paper while the cake is still 
warm. Then proceed as the recipe directs. 

Since each of these cakes depends on 
precise slicing techniques for the novel end 
result, it’s important that you measure 
each cut accurately—keep a ruler handy. 
You'll get cleaner, neater slices if you use a 
long knife with serrated edges. If your 
slices are even, your cake layers should 
fit together like the pieces of a puzzle. 
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JELLYROLL LAYER CAKE 
6 eggs 
1% cups sugar 
2 cups self-rising flour 
7; cup water 
2 teaspoons vanilla extract 
1 teaspoon ground cinnamon 
Y teaspoon ground nutmeg 
Ys teaspoon ground allspice 
Powdered sugar 
English Toffee Frosting 
Chocolate curls (optional) 


Grease two 15- x 10- x 1-inch jellyroll 
pans, and line with waxed paper; grease 
and flour waxed paper. Set aside. 

Beat eggs at high speed of an electric 
mixer until foamy. Gradually add 1% cups 
sugar, beating until mixture is thick and 
lemon colored (about 5 to 6 minutes). Fold 
flour, water, vanilla, and spices into egg 
mixture. Spread batter evenly into pre- 


To make Jellyroll Layer Cake (below), 

slice both jellyroll layers into three lengthwise 
strips, and spread with frosting; then roll layers 
like a giant jellyroll, adding a new cake strip 
where the previously rolled strip ends. 

Frost entire cake with remaining frosting. 


pared pans. Bake at 375° for 8 minutes. 

Sift powdered sugar in a 15- x 10-inch 
rectangle on each of 2 towels. When cakes 
are done, immediately loosen from sides of 
pan, and turn each out on a sugared towel. 
Peel off waxed paper. Trim % inch from 
edges of each cake using a long serrated 
knife. Roll up towel; chill. 

Carefully unroll chilled cakes; cut each 
cake lengthwise into 3 equal strips. Spread 
each cake strip with English Toffee Frost- 
ing; set aside remaining frosting. Gently | 
roll up one cake strip jellyroll fashion start- 
ing at short end. Set roll upright in center 
of serving plate. Starting where roll ends, / 
wind second cake strip around first roll. 
Repeat until all 6 strips are used. 

Frost top and sides of cake with remain- 
ing frosting. Arrange chocolate curls on ] 
top, if desired. Chill several hours before | 
serving. Yield: one 8-inch cake. ' 


English Toffee Frosting: 

5 (1'%-ounce) English toffee-flavored candy 
bars, crushed 

1% tablespoons amaretto or other 
almond-flavored liqueur 

3 tablespoons flaked coconut, toasted 

1 (12-ounce) carton frozen whipped topping, 
thawed 


Gently fold first 3 ingredients into 
whipped topping. Yield: about 4% cups. 


SIX-LAYER BLACK FOREST CAKE 
¥s cup all-purpose flour 
Y, cup cocoa 
1% teaspoons baking powder 
Y, teaspoon salt 
6 eggs, separated 
1% cups sugar 
Ys teaspoon vanilla extract 
Whipped Cream Frosting 
1 (20-ounce) can cherry pie filling 


Grease two 15- x 10- x 1-inch jellyroll 
pans, and line with waxed paper; grease 


Bake one of these surprising layer cakes (right) 
for your next party: (bottom to top) Chocolate 
Triangle Cake, with crystallized violets; Jellyroll 
Layer Cake, with its unusual vertical layers; and 
stately Six-Layer Black Forest Cake. 


For Six-Layer Black Forest Cake (right), 
cut both jellyroll layers into three crosswise 
strips, and stack them on the serving 
platter, spreading cream and 

cherries between each layer. 


and flour waxed paper. Set aside. 

Sift first 4 ingredients together; set mix- 
ture aside. 

Beat egg whites (at room temperature) 
at high speed of an electric mixer until 
foamy. Gradually add sugar, beating until 
soft peaks form. Set aside. 

Beat egg yolks until thick and lemon 
colored; stir in vanilla. Fold egg yolk mix- 
ture into egg white mixture; gently fold in 
flour mixture. Spread batter evenly into 
prepared jellyroll pans; bake at 350° for 
10 to 12 minutes. 

Invert cakes onto wire racks, and peel 
off waxed paper. Let cool completely. Cut 
each cake crosswise into 3 equal strips. 

Set aside about 1 cup Whipped Cream 
Frosting for piping. Stack cake layers on 
serving plate, spreading about ‘4 cup 
Whipped Cream Frosting and % cup pie 
filling between each layer. Spread addi- 
tional frosting on top and sides of cake. 

Spoon reserved frosting into a deco- 
rating bag fitted with No. 5 or 6B large 
fluted tip. Pipe frosting around top border 
of cake. Spoon remaining cherry pie filling 
on top of cake within piped frosting. Chill 
cake several hours before serving. Yield: 
12 servings. 


Whipped Cream Frosting: 
2% cups whipping cream 

¥% teaspoon vanilla extract 
%; cup sifted powdered sugar 


Beat whipping cream and vanilla at high 
speed of an electric mixer until foamy; 
gradually add powdered sugar, beating 
until soft peaks form. Yield: 5 cups. 
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CHOCOLATE TRIANGLE CAKE 


4 eggs, separated 

¥s cup sugar, divided 

1 teaspoon vanilla extract 
¥s cup all-purpose flour 

¥Ys teaspoon baking powder 
VY, teaspoon salt 

Satiny Chocolate Frosting 
Crystallized violets (optional) 


Grease two 15- x 10- x 1-inch jellyroll 
pans, and line with waxed paper; grease 
and flour waxed paper. Set aside. 

Beat egg yolks at medium speed of an 
electric mixer until thick and lemon col- 
ored. Gradually add % cup sugar, beating 
constantly. Beat in vanilla. 

Beat egg whites (at room temperature) 


at high speed of electric mixer until foamy. 
Gradually add remaining 2 cup sugar, 1 
tablespoon at a time, beating until stiff 
peaks form. Fold egg yolk mixture into egg 
whites. Combine flour, baking powder, 
and salt; gently fold flour mixture, one- 
third at a time, into egg mixture. Spread 
batter evenly into prepared pans; bake at 
400° for 5 to 7 minutes. When cake is 
done, turn out onto wire racks to cool. 
Peel off waxed paper. 

Stack the two layers on top of each other 
to allow even slicing. Using a long serrated 
knife, slice layers crosswise into strips of 
the following widths: 3 inches, 3 inches, 
2% inches, 2 inches, 14 inches, 1 inch, 
and % inch. 

Spread one side of both of the 3%-inch 
strips with a thin layer of Satiny Chocolate 
Frosting. Top each with a 3-inch strip, 
keeping edges even on one lengthwise 
side. Forming two stacks, repeat spreading 
thin layers of frosting and topping with 
successively smaller cake strips, keeping 
edges even, until all cake strips are used. 
(Stacks will be slanted on one side, with 
layers running horizontal; each stack rep- 
resents half of the triangle.) 

Turn stacks onto jellyroll pan, even 
edges down (layers now run vertical). 
Cover cake stacks with aluminum foil, and 
place a weight (packages of cake or pan- 
cake mix work well) on the slanted side of 
each stack. Refrigerate about 1 hour. 

Remove weights and foil. Spread a thin 
layer of frosting against the 32-inch side 
of one of the stacks, and join stacks to 
make a triangle. 

Carefully transfer cake to serving platter 
using wide spatulas. Spread remaining 
frosting over cake. Arrange crystallized 
violets down sides and peak of cake, if de- 
sired. Yield: 12 to 15 servings. 


Satiny Chocolate Frosting: 

3 (1-ounce) squares unsweetened chocolate 

Ys cup plus 2 tablespoons butter or margarine 
3¥%s cups sifted powdered sugar 

Y, cup plus 2 tablespoons milk 

¥, teaspoon vanilla extract 


Combine chocolate and butter in top of 
a double boiler; bring water to a boil. 
Reduce heat to low; cook until chocolate 
melts. Remove from heat, and cool. 

Add powdered sugar and milk to choco- 
late mixture; beat at low speed of an elec- 
tric mixer until smooth. Stir in vanilla. 
Yield: 2 cups. 


Chocolate Triangle Cake (far left) requires 
precise measuring. Stack the jellyroll layers on 
top of each other; then carefully cut strips into 
widths specified in the recipe. (Left) Join 

layers of Chocolate Triangle Cake in graduating 
sizes to make two halves of the triangle cake, 
spreading frosting between each layer; cover 
layers with foil, and weight down for about an 
hour. Later, join the triangle halves, and 
spread cake with remaining frosting. 


